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IgE-mediated hypersensitivity refers to immune reactions that can be rapidly progressing and, in the case
of anaphylaxis, are occasionally fatal. To that end, identiﬁcation of the associated allergen is important for
facilitating both education and allergen avoidance that are essential to long-term risk reduction. As the
number of known exposures associated with anaphylaxis is limited, discovery of novel causative agents
is crucial to evaluation and management of patients with idiopathic anaphylaxis. Within the last 10 years
several apparently separate observations were recognized to be related, all of which resulted from the
development of antibodies to a carbohydrate moiety on proteins. Interestingly, the exposure differed
from airborne allergens but was nevertheless capable of producing anaphylactic and hypersensitivity
reactions. Our recent work has identiﬁed these responses as being due to a novel IgE antibody directed
against a mammalian oligosaccharide epitope, galactose-alpha-1,3-galactose (“alpha-gal”). This review
will present the historical summary of the identiﬁcation of cetuximab hypersensitivity due to alpha-gal
IgE and discuss the non-primate mammalian meat food allergy as well as current goals and directions of
our research programs.
Copyright © 2015, Japanese Society of Allergology. Production and hosting by Elsevier B.V. This is an open access
article under the CC BY-NC-ND license (http://creativecommons.org/licenses/by-nc-nd/4.0/).Introduction
IgE antibodies to carbohydrate epitopes on allergens are
thought to be less common than IgE antibodies to protein epi-
topes and also of much less clinical signiﬁcance (see www.
allergen.org).1e3 Thus, when anaphylactic reactions to the
monoclonal antibody cetuximab were recognized as a major
regional complication of this cancer treatment the initial inves-
tigation focused on ﬁnding IgE antibodies to a protein epitope.4,5
It was unexpected when it became clear that these reactionsy, Allergy and Immunology,




rgology. Production and hosting by Elsewere causally related to pre-existing IgE antibodies (Ab) speciﬁc
for the glycosylation product galactose-alpha-1,3-galactose
(“alpha-gal”) moieties present on cetuximab.4 This carbohydrate
is a well-recognized immunologic barrier in xenotransplantation.
In fact, xenoreactive antibodies directed against the alpha-gal
moieties decorating non-primate mammalian tissue are often
implicated in acute organ rejection. For the ﬁeld of food allergy
and anaphylaxis, this discovery led to the ﬁnding that IgE Ab
to alpha-gal was implicated in the delayed food allergy to
mammalian meat (e.g., beef, pork, lamb). Not only have those
studies opened up investigations of how the IgE response to
alpha-gal is different from typical IgE responses directed towards
protein allergens but also raised global awareness and recogni-
tion of delayed reactions to red meat in numerous geographical
locales throughout the world.6e17vier B.V. This is an open access article under the CC BY-NC-ND license (http://creativecommons.org/
Table 1






Australia Ixodes holocyclus 1e6 h N-PMM, kangaroo,
horse, gelatin
16,17
France 0.5e5 h N-PMM, pork
kidney, horse
8,9
Germany Ixodes ricinus 0.25e5 h N-PMM, pork
kidney, gelatin
12,13
Japan >2 h N-PMM 11
Panama Amblyomma
cajennense
1.5e6 h N-PMM 15
Spain Ixodes ricinus 2e6 h N-PMM 10





2e6 h N-PMM, squirrel,
gelatin
6,7,22,24
N-PMM, non-primate mammalian meat ¼ e.g., beef, pork, lamb, goat, venison,
rabbit.
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In clinical trials for the monoclonal antibody (mAb) cetuximab,
which is speciﬁc for the epidermal growth factor receptor (EGFR), it
became clear that the antibody was causing hypersensitivity re-
actions in a group of southern US states that were not evident
elsewhere.5 Importantly, there were two anaphylactic reactions to
cetuximab in Bentonville, Arkansas in 2006. These reactions to
cetuximab developed rapidly during the ﬁrst infusion of the anti-
body and occasionally proved fatal, including one in Benton-
ville.4,5,18 In part because our group had developed the IgE
ﬂuorometric enzyme immunoassay or CAP assay to cetuximab
using the streptavidin technique, we were subsequently asked to
investigate the reactions to cetuximab.19 Through a series of col-
laborations, we demonstrated that the patients who had reactions
to cetuximab also had IgE antibodies speciﬁc for this molecule
before they started treatment.4 Characterization of cetuximab
glycosylation revealed 21 distinct oligosaccharide structures, of
which approximately 30% have one or more alpha-1,3 linked
galactosyl residues.20 Analysis of the IgE antibodies to cetuximab
demonstrated that these antibodies were, in fact, speciﬁc for the
galactose-alpha-1,3-galactose (alpha-gal) residues on the heavy
chain portion of the mAb.20 In keeping with what is known about
IgE Ab and responses, a desensitization protocol for cetuximab has
been established and continues to be successfully used for patients
requiring the medication despite the presence of IgE to alpha-gal.21
The red meat connection
Also in the 2006e2008 time period, we evaluated a number of
patients who had presented with episodes of generalized urticaria,
angioedema or recurrent anaphylaxis. Despite there being no clear
immediate cause for their symptoms, several of the patients re-
ported that they felt the reactions might be due to eating meat
3e5 h earlier. Prick tests were performed with commercial extracts
of beef, pork or lamb and produced small wheals that often would
be reported as negative. However, given the compelling history
described by the patients, we extended our analysis to intradermal
skin testing with commercial meat extracts or prick skin tests with
fresh meat extracts both of which demonstrated strong positive
results.7 The skin ﬁndings were conﬁrmed with blood tests for
speciﬁc IgE Ab to alpha-gal and mammalian antigens.7
It is important to note that we were not alone in ﬁnding a
connection between eating red meat and allergic reactions in
adults. In fact, anaphylactic or urticarial reactions to red meat were
recognized in Australia due to the original observations of Dr.
Sheryl Van Nunen.17 In 2006, she had reported to the New South
Wales Allergy Society that individuals who had experienced tick
bites were at risk of reactions following ingestion of red meat
perhaps due to an antigen transmitted from ticks feeding on the
small mammal bandicoot. Her results were published in 2009 and
related to the published evidence about IgE to alpha-gal.4,7,17 Sub-
sequently, with Dr. Mullins we conﬁrmed that the patients with
delayed reactions to red meat in Australia had IgE antibodies spe-
ciﬁc for alpha-gal.16 Cases of reactions to red meat have now been
extended to include children22 and identiﬁed in France, Sweden,
Germany, Japan, and Australia as well as in the United States
(Table 1, Fig. 1).6e17
In our most recent survey, we have seen over 1500 cases of
delayed urticaria or anaphylaxis to red meat in Virginia and North
Carolina. We have evaluated a subset of these patients for symp-
toms, lung function, exhaled NO, and serum IgE. The resulting ev-
idence demonstrated that IgE to alpha-gal had no association with
asthma.23 Thus even patients with high titer IgE to alpha-gal living
in a house with a cat had no increase in their risk of asthma. Thiswas surprising since cats, like all non-primate mammals, have
alpha-gal on many of their proteins and lipids. On the other hand,
using an assay for alpha-gal, wewere not able to detect this antigen
airborne in homes with a cat evenwhere Fel d 1was present at high
levels.23
The characteristics of reactions due to alpha-gal IgE are different
from typical food allergic reactions. While common complaints
include both gastrointestinal symptoms and hives, patients do not
develop any symptoms until several hours after eating red meat. In
fact, many reactions are delayed for 4e6 h or even longer. Although
the most common reported and observed symptom that heralded a
reaction was pruritus, symptoms can progress to be severe or even
life threatening. Many patients do not report any symptoms prior to
the onset of a reaction and, equally, symptoms do not occur with
every exposure to red meat. In each known instance, the onset of
allergic reactions due to alpha-gal represented a break in oral
tolerance where the patient had tolerated mammalian meat in the
past, often for over 25 years.
More recently we have begun to recognize clinical nuances re-
ported by patients with the alpha-gal food allergy. It appears as
though some patients have a relatively straightforward clinical
course once the diagnosis of IgE to alpha-gal is made. In these
patients, clinical guidance related to an appropriate avoidance diet
of eliminating beef, pork, lamb (and other sources of non-primate
mammalian meat) is sufﬁcient to effectively cease the allergic re-
actions. It bears noting that such patients largely reported reactions
conﬁned to episodes of consuming fatty portions of red meat. On
the contrary, an apparent subset of patients diagnosed with IgE to
alpha-gal develops a more sensitive response to alpha-gal con-
taining foods and products. In these instances, we have noted that
elimination of mammalian meat alone does not result in complete
amelioration of reactions. Our clinical approach has been to follow
meat avoidance with dietary elimination of dairy and related foods.
If this step does not lead to cessation of reactions, complete
avoidance of alpha-gal containing productse to include gelatin and
other by-products, may be necessary. Reconciling the various,
nuanced clinical presentations of this unique food allergy with a
scientiﬁc understanding of the explanation are the subject of
ongoing studies. One potential hint might be found in the ongoing
mass cytometry studies which allow for a detailed analysis of B cell
populations. We are testing the hypothesis that the levels at which
patients show loss of tolerance to select foods vs. all alpha-gal
products are reﬂected in the emergence of B cell subsets that
correlate with auto-immunity signatures, such as seen in lupus or
arthritis. Alternatively, the number, amount and chronicity of tick
bites could be important in creating an IgE Ab response that has
Fig. 1. Outline map of the world showing relative location of geographical distribution of reported cases of patients with delayed allergic reactions to non-primate mammalian meat
due to IgE to alpha-gal.
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tially have binding characteristics for the alpha-gal epitope that
result in a more profound loss of clinical tolerance to non-primate
mammalian foods and products.Ticks and delayed anaphylaxis
Currently, it is our hypothesis that bites from ecto-parasitic
ticks are the sensitizing event that leads to the development of
sIgE to the oligosaccharide alpha-gal, which results in a loss of
tolerance to non-primate mammalian meat and related food
products in some individuals.24 The evidence for tick bites as a
major cause of IgE to alpha-gal comes from several observations
(Box 1). First we have documented increases in IgE antibodies afterBox 1
Evidence supporting a role for tick bites in the development of
sIgE response to alpha-gal.
 Four cases reported in detail where there is epidemiologic
evidence that sIgE to alpha-gal increased following
documented tick bites
 The IgE antibodies to alpha-gal are found in areas where
tick bites are common
 IgE antibodies to alpha-gal correlate with the presence of
IgE antibodies to tick proteins
 The known global distribution of delayed anaphylactic
reactions to red meat is similar to the known distribution
of various tick species
 Staining of the gastrointestinal tract of Ixodes ricinus
showed the presence of galactose-alpha-1,3-galactose
(see Ref. 26)tick bites in four subjects. Second, there is a signiﬁcant correlation
between reports of prolonged itching after tick bites and the
presence of IgE antibodies to alpha-gal in the serum. Bites of larval
lone star ticks, like adult ticks, can be intensely pruritic. Interest-
ingly, bites from the deer tick Ixodes scapularis, which transmits
Lyme disease, do not generally induce a pruritic skin response. In
fact, itching after tick bites has been associated with a decrease in
the risk of developing positive Lyme serology.25 Third, there is an
excellent correlation between IgE to alpha-gal and IgE to extract of
the lone star tick (r ¼ 0.75; p < 0.001).24 In addition, recent evi-
dence from Professor van Hage's group in Stockholm demon-
strating the presence of alpha-gal in the gut of the tick and a
similar correlation with tick bites in southern Sweden has
strengthened this correlation.26 Finally, subjects living in areas
void of ticks do not have IgE to alpha-gal.4,14,23 The lone star tick is
the primary tick in the USA whose larvae bite humans, and in
several cases we have found high titer IgE antibodies to alpha-gal
following bites from larval ticks, often known as “seed ticks”. One
of our current research questions is to understand why tick bites
can give rise to such a dramatic IgE response andwhy those IgE Abs
are speciﬁcally directed against the alpha-gal oligosaccharide. In
the process, we will investigate whether this response has more in
common with other responses to oligosaccharides (e.g., of the IgM
class) or with IgE responses to proteins (e.g., undergone sequential
class-switching). There is increasing evidence that the skin can be
an important route for IgE Ab responses to proteins such as peanut
and wheat.27,28 However, with those antigens neither the process
through which the antigen enters the skin nor the time frame from
exposure to antibody response is known. We do not believe that
every person bitten by a tick ends up with an IgE response and
another of our goals is to determine whether there are inherent
factors that create a risk for the IgE response. In many ways, the
alpha-gal IgE response is similar to the sensitization that occurs to
inhaled plant oligosaccharides such as MUXF3 e a hapten on the
glycoproteins of many plant species.1,29,30 Unlike alpha-gal, IgE
S.P. Commins et al. / Allergology International 65 (2016) 16e20 19antibodies to these plant-derived cross-reactive carbohydrate de-
terminants (CCDs) have not been shown to contribute to symp-
toms related to pollen exposure.1e3,31
Patients with IgE to alpha-gal typically report symptoms
beginning 3e6 h after eating meat.7 In formal challenge studies
using pork or beef, hives and other symptoms were delayed at least
two hours after meat ingestion.32 More recent work has shown that
the time frame to reaction can be decreased with co-factors such as
exercise or alcohol.12 Delayed reactions after eating meat are
distinct from the reactions to cetuximab, which develop rapidly
and symptoms often peak within 20 min of initial administration of
the drug.4,5,18 In keeping with the more rapid time frame, in vitro
responses of basophils isolated from subjects with delayed meat
reactions show activation with glycoproteins within 20e30 min.32
Skin test responses, whether prick or intradermal, to cetuximab
are also rapid.8 Thus, the delay in response after eating meat does
not reﬂect an inability of basophils or mast cells to be activated by
these glycoproteins. On the contrary, we believe that the results to
date suggest the allergenic form of the oligosaccharide enters the
circulation several hours after eating. Lipids would make a likely
form of the allergen given the absorption and processing that must
occur before these particles enter the bloodstream.33 In fact, alpha-
gal is present on both glycoproteins and glycolipids (including
chylomicrons).34 Our current concept is that the most likely
explanation for the delay in symptoms is that the allergenic form of
alpha-gal exists as a glycolipid.
Our studies have shown that during a challenge, circulating
basophils assessed ex vivo upregulate the expression of CD63 in a
similar time frame as the patients develop symptoms.32 Surpris-
ingly, a proportion of non-allergic controls also demonstrated
upregulation of CD63, although they do not experience any
symptoms. Evidence that basophils and mast cells have receptors
for LDL was reported many years ago.35,36 One potential explana-
tion for this enigmatic ﬁnding is that the existing IgG or IgM
response speciﬁc for alpha-gal (known as “anti-Gal”37) present in
all immunocompetent individuals is binding alpha-gal glycolipids
and activating basophils to upregulate CD63. The implication is that
lipid particles with alpha-gal on the surface can cause pro-
inﬂammatory mediator release not only in individuals with IgE
Ab to alpha-gal but also in those who are non-allergic. The long-
term, potential ramiﬁcation of pro-inﬂammatory mediator release
due to eating mammalian meat could begin to look like a society
with high rates of atherosclerotic cardiovascular disease that may
not be amenable to existing pharmacologic therapy because it is
driven by antibody-mediated lipid uptake. These possibilities are
areas of ongoing and future investigations for our group.
Conclusion
The ﬁnding that IgE to alpha-gal explains two novel forms of
anaphylaxis has not only changed several established rules about
allergic disease, but has opened up at least two new areas of
research. The results provide evidence that: IgE responses to an
oligosaccharide can induce signiﬁcant or severe allergic symptoms,
ticks can induce high titer food speciﬁc IgE responses in adult life
breaking long-held periods of oral tolerance, and also that eating
mammalian products carrying this epitope does not give rise to any
symptoms during the few hours or more. Like so many new ﬁnd-
ings, this area of research provides both challenges and opportu-
nities. The delay in onset of symptoms following eating red meat is
best explained by delayed arrival of the relevant form of antigen in
the circulation, but the question remains as to what form of
glycoprotein or more likely glycolipid takes 3 h ormore to appear in
the circulation. Finally, the often-rapid production of IgE antibodies
to alpha-gal after tick bites provides a striking model of an ecto-parasite-induced IgE response. This parasite only enters through
the skin and the tick saliva contains a wide variety of agents that
could act as antigens and/or as adjuvants. However, it remains a
striking challenge to identify why the response is so robust and
why it is directed so consistently against the alpha-gal carbohy-
drate residue.
Acknowledgements
The authors, Scott P Commins (AI 113095), Loren D Erickson (AI
093722) and Thomas Platts-Mills (AI 020565) report receiving a
research grant from National Institutes of Health.
Conﬂict of interest
TPM holds a patent on the use of streptavidin solid phase to evaluate IgE anti-
bodies to recombinant molecules. The rest of the authors have no conﬂict of interest.
References
1. Aalberse RC, van Ree R. Crossreactive carbohydrate determinants. Clin Rev Al-
lergy Immunol 1997;15:375e87.
2. van der Veen MJ, van Ree R, Aalberse RC, Akkerdaas J, Koppelman SJ,
Jansen HM, et al. Poor biologic activity of cross-reactive IgE directed to car-
bohydrate determinants of glycoproteins. J Allergy Clin Immunol 1997;100:
327e34.
3. van Ree R, Aalberse RC. Speciﬁc IgE without clinical allergy. J Allergy Clin
Immunol 1999;103:1000e1.
4. Chung CH, Mirakhur B, Chan E, Le QT, Berlin J, Morse M, et al. Cetuximab-
induced anaphylaxis and IgE speciﬁc for galactose-alpha-1,3-galactose. N Engl J
Med 2008;358:1109e17.
5. O'Neil BH, Allen R, Spigel DR, Stinchcombe TE, Moore DT, Berlin JD, et al. High
incidence of cetuximab-related infusion reactions in Tennessee and North
Carolina and the association with atopic history. J Clin Oncol 2007;25:3644e8.
6. Commins SP, Platts-Mills TA. Anaphylaxis syndromes related to a new
mammalian cross-reactive carbohydrate determinant. J Allergy Clin Immunol
2009;124:652e7.
7. Commins SP, Satinover SM, Hosen J, Mozena J, Borish L, Lewis BD, et al. Delayed
anaphylaxis, angioedema, or urticaria after consumption of red meat in pa-
tients with IgE antibodies speciﬁc for galactose-alpha-1,3-galactose. J Allergy
Clin Immunol 2009;123:426e33.
8. Jacquenet S, Moneret-Vautrin DA, Bihain BE. Mammalian meat-induced
anaphylaxis: clinical relevance of anti-galactose-alpha-1,3-galactose IgE
conﬁrmed by means of skin tests to cetuximab. J Allergy Clin Immunol
2009;124:603e5.
9. Morisset M, Richard C, Astier C, Jacquenet S, Croizier A, Beaudouin E, et al.
Anaphylaxis to pork kidney is related to IgE antibodies speciﬁc for galactose-
alpha-1,3-galactose. Allergy 2012;67:699e704.
10. Nu~nez R, Carballada F, Gonzalez-Quintela A, Gomez-Rial J, Boquete M, Vidal C.
Delayed mammalian meat-induced anaphylaxis due to galactose-a-1,3-
galactose in 5 European patients. J Allergy Clin Immunol 2011;128:1122e4.
11. Takahashi H, Chinuki Y, Tanaka A, Morita E. Laminin g-1 and collagen a-1 (VI)
chain are galactose-a-1,3-galactose-bound allergens in beef. Allergy 2014;69:
199e207.
12. Fischer J, Hebsaker J, Caponetto P, Platts-Mills TA, Biedermann T. Galactose-
alpha-1,3-galactose sensitization is a prerequisite for pork-kidney allergy and
cofactor-related mammalian meat anaphylaxis. J Allergy Clin Immunol
2014;134. 755e9.e1.
13. Caponetto P, Fischer J, Biedermann T. Gelatin-containing sweets can elicit
anaphylaxis in a patient with sensitization to galactose-a-1,3-galactose.
J Allergy Clin Immunol Pract 2013;1:302e3.
14. Hamsten C, Tran TA, Starkhammar M, Brauner A, Commins SP, Platts-Mills TA,
et al. Red meat allergy in Sweden: association with tick sensitization and B-
negative blood groups. J Allergy Clin Immunol 2013;132:1431e4.
15. Wickner PG, Commins SP. The ﬁrst 4 Central American cases of delayed meat
allergy with Galactose-Alpha-1,3-Galactose positivity clustered among ﬁeld
biologists in Panama. J Allergy Clin Immunol 2014;133(Suppl):AB212.
16. Mullins RJ, James H, Platts-Mills TA, Commins S. Relationship between red
meat allergy and sensitization to gelatin and galactose-a-1,3-galactose.
J Allergy Clin Immunol 2012;129. 1334e42.e1.
17. Van Nunen SA, O'Connor KS, Clarke LR, Boyle RX, Fernando SL. An association
between tick bite reactions and red meat allergy in humans. Med J Aust
2009;190:510e1.
18. Maier S, Chung C, Morse M, Platts-Mills TA, Townes L, Mukhopadhyay P, et al.
A retrospective analysis of cross-reacting cetuximab IgE antibody and its as-
sociation with severe infusion reactions. Cancer Med 2015;4:36e42.
19. Erwin EA, Custis NJ, Satinover SM, Perzanowski MS, Woodfolk JA, Crane J, et al.
Quantitative measurement of IgE antibodies to puriﬁed allergens using strep-
tavidin linked to a high-capacity solid phase. J Allergy Clin Immunol 2005;115:
1029e35.
S.P. Commins et al. / Allergology International 65 (2016) 16e202020. Qian J, Liu T, Yang L, Daus A, Crowley R, Zhou Q. Structural characterization of
N-linked oligosaccharides on monoclonal antibody cetuximab by the combi-
nation of orthogonal matrix-assisted laser desorption/ionization hybrid
quadrupole-quadrupole time-of-ﬂight tandem mass spectrometry and
sequential enzymatic digestion. Anal Biochem 2007;364:8e18.
21. Jerath MR, Kwan M, Kannarkat M, Mirakhur B, Carey L, Valgus J, et al.
A desensitization protocol for the mAb cetuximab. J Allergy Clin Immunol
2009;123:260e2.
22. Kennedy J, Stallings A, Platts-Mills T, Oliveira W, Workman L, James H, et al.
Galactose-alpha-1,3-galactose and delayed anaphylaxis, angioedema, and ur-
ticaria in children. Pediatrics 2013;131:1e8.
23. Commins SP, Kelly LA, R€onmark E, James HR, Pochan SL, Peters EJ, et al.
Galactose-a-1,3-galactose-speciﬁc IgE is associated with anaphylaxis but not
asthma. Am J Respir Crit Care Med 2012;185:723e30.
24. Commins SP, James HR, Kelly LA, Pochan SL, Workman LJ, Perzanowski MS,
et al. The relevance of tick bites to the production of IgE antibodies to the
mammalian oligosaccharide galactose-a-1,3-galactose. J Allergy Clin Immunol
2011;127. 1286e93.e6.
25. Burke G, Wikel SK, Spielman A, Telford SR, McKay K, Krause PJ, et al. Hyper-
sensitivity to ticks and Lyme disease risk. Emerg Infect Dis 2005;11:36e41.
26. Hamsten C, Starkhammar M, Tran TA, Johansson M, Bengtsson U, Ahlen G, et al.
Identiﬁcation of galactose-a-1,3-galactose in the gastrointestinal tract of the
tick Ixodes ricinus; possible relationship with red meat allergy. Allergy
2013;68:549e52.
27. Brough HA, Simpson A, Makinson K, Hankinson J, Brown S, Douiri A, et al.
Peanut allergy: effect of environmental peanut exposure in children with
ﬁlaggrin loss-of-function mutations. J Allergy Clin Immunol 2014;134.
867e75.e1.
28. Yokooji T, Kurihara S, Murakami T, Chinuki Y, Takahashi H, Morita E, et al.
Characterization of causative allergens for wheat-dependent exercise-inducedanaphylaxis sensitized with hydrolyzed wheat proteins in facial soap. Allergol
Int 2013;62:435e45.
29. van Ree R, Cabanes-Macheteau M, Akkerdaas J, Milazzo JP, Loutelier-Bourhis C,
Rayon C, et al. Beta(1,2)-xylose and alpha(1,3)-fucose residues have a strong
contribution in IgE binding to plant glycoallergens. J Biol Chem 2000;275:
11451e8.
30. Mittermann I, Zidarn M, Silar M, Markovic-Housley Z, Aberer W, Korosec P,
et al. Recombinant allergen-based IgE testing to distinguish bee and wasp al-
lergy. J Allergy Clin Immunol 2010;125. 1300e7.e3.
31. Mari A. IgE to cross-reactive carbohydrate determinants: analysis of the dis-
tribution and appraisal of the in vivo and in vitro reactivity. Int Arch Allergy
Immunol 2002;129:286e95.
32. Commins SP, James HR, Stevens W, Pochan SL, Land MH, King C, et al. Delayed
clinical and ex vivo response to mammalian meat in patients with IgE to
galactose-alpha-1,3-galactose. J Allergy Clin Immunol 2014;134:108e15.
33. Hussain MM. Intestinal lipid absorption and lipoprotein formation. Curr Opin
Lipidol 2014;25:200e6.
34. Thall A, Galili U. Distribution of Gal alpha 1e–3Gal beta 1e–4GlcNAc residues
on secreted mammalian glycoproteins (thyroglobulin, ﬁbrinogen, and immu-
noglobulin G) as measured by a sensitive solid-phase radioimmunoassay.
Biochemistry 1990;29:3959e65.
35. Gonen B, O'Donnell P, Post TJ, Quinn TJ, Schulman ES. Very low density lipo-
proteins (VLDL) trigger the release of histamine from human basophils. Biochim
Biophys Acta 1987;917:418e24.
36. Schulman ES, Quinn TJ, Post TJ, O'Donnell P, Rodriguez A, Gonen B. Low density
lipoprotein (LDL) inhibits histamine release from human mast cells. Biochem
Biophys Res Commun 1987;148:553e9.
37. Galili U. Anti-Gal: an abundant human natural antibody of multiple patho-
geneses and clinical beneﬁts. Immunology 2013;140:1e11.
